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APPENDIX D

Regulation
Number

Food

Regulation and Sampling Plan

45. Table XI
Parti,
items P.2
andS.5
combined

(1) Potassium ni-
trite and/or sodium
nitrite in meat binder,
pumping pickle,
cover pickle and dry
cure employed in the
curing of preserved
meat and preserved
meat by-products

(2) Preserved
meat, except side ba-
con, and preserved
meat by-products

(3) Side bacon

(4) Preserved
poultry meat and pre-
served poultry meat
by-products

(1)  When the meat binder, pumping pic-
kle or dry cure is used in accordance with
label instructions, whether potassium nitrite
or sodium nitrite are used separately or in
combination, the total amount of such ni-
trites thereby added to each batch of pre-
served meat or preserved meat by-products
shall not exceed 0.32 ounce per 100
pounds or 200 ppm, calculated prior to any
smoking, cooking or fermentation.

(2)  Whether potassium nitrite or sodium
nitrite are used separately or in combina-
tion, the total amount of such nitrites
added to each batch of preserved meat ex-
cept side bacon or preserved meat by-prod-
ucts, shall not exceed 0.32 ounce per 100
pounds or 200 ppm, calculated prior to any
smoking, cooking or fermentation.

(3)  Whether potassium nitrite or sodium
nitrite are used separately or in combina-
tion, the total amount of such nitrites
added to each batch of side bacon shall not
exceed 0.24 ounce per 100 pounds or 150
ppm, calculated prior to any smoking,
cooking or fermentation.

(4)  Whether potassium nitrite or sodium
nitrite are used separately or in combina-
tion, the total amount of such nitrites
added to each batch of preserved poultry
meat or preserved poultry meat by-products
shall not exceed 0.32 ounce per 110
pounds or 200 ppm, calculated prior to any
smoking, cooking or fermentation.